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ABSTRACT 

The  value  of  convenience  foods  sold  to  the  institutional  market  by  152  food  processors 
totaled  over  $10  billion  in  1973.  Most  of  these  sales  were  among  the  14  largest  firms  reporting. 
Firms  reported  that  over  6,000  food  items  were  introduced  in  the  last  5  years.  The  items 
discontinued  in  the  5-year  period  amounted  to  about  19  percent  of  those  introduced.  Frozen 
heat  and  serve  entrees  in  standardized  portions  were  seen  as  the  largest  growth  area  for 
convenience  foods  in  the  institutional  market. 

Keywords:  Covenience  foods,  institutions,  entrees,  frozen  foods. 


Food  trade  publications  report  that  convenience 
foods  make  up  about  onethird  of  the  retail  valueof  all 
foods  marketed  in  the  United  States.  Convenience 
foods  are  generally  defined  as  fully  or  partially 
prepared  dishes — foods  in  which  significant  amounts 
of  preparation  time,  culinary  skills,  and  energy 
inputs  have  been  transferred  from  the  kitchen  of  the 
end  user  to  the  food  processor  and  distributor. 

Convenience  foods  frequently  are  made  up  of 
ingredients  which  are  themselves  already  processed 
to  some  degree.  Or,  they  may  contain  analogs  or 
substitutes  not  of  agricultural  origin.  Convenience 
foods  might  also  substitute  one  agricultural  product 
for  another  (e.g.,  textured  vegetable  protein  instead 
of,  or  in  addition  to,  meat).  In  any  case,  the 
convenience  foods  area  is  a  growing,  dynamic,  and 
innovative  segment  of  our  food  industry.  Its  growth 
and  utilization  of  raw  products  has  great 
implications  for  the  Nation's  agribusiness  sector. 

As  the  opening  phase  of  research  on  the  impact  of 
convenience  foods  on  U.S.  agriculture,  food 
processing,  and  distribution,  a  survey  of  food 
processors  was  conducted  during  mid-1973.  Firms 
surveyed  were  processors  who  supply  the  hotel- 
restaurant-institutional  (HRI)  segment  of  the 
convenience  foods  market.  The  hotel-restaurant- 
institutional  area  was  chosen  as  a  starting  point  for 
the  study  because  it  is  frequently  the  proving  ground 


for  new  convenience  foods,  food  forms,  and 
innovations  in  food  preparation.  Subsequent  phases 
of  the  study  will  concentrate  on  the  users  of 
convenience  foods,  including  food  service  outlets  and 
household  consumers.  The  study  of  the  household 
market  will  include  an  updating  of  an  earlier  study  of 
the  comparative  costs  of  convenience  foods. 

A  mail  survey  of  over  400  processors  of 
convenience  foods  was  completed  in  the  fall  of  1973. 
The  analysis  excluded  firms  which  had  stopped 
producing  convenience  food  products  and  firms  that 
were  exclusively  processing  raw  seafoods.  Allowing 
for  these  exclusions,  about  two-fifths  of  the 
companies  responding  to  the  survey  were  used. 

Convenience  Food  Sales 

The  value  of  convenience  foods  sold  to  the 
institutional  market  by  152  respondent  firms  totaled 
over  $10  billion.  Nine  billion  dollars  of  this  was 
accounted  for  by  the  14  largest  firms  each  with 
annual  sales  of  over  $250  million. 

Of  the  firms  responding,  over  two-thirds  had 
national  sales  distribution  of  their  convenience  food 
products.  Regional  sales  distribution  was  reported  by 
one-fourth  of  the  firms.  Only  a  few  small  companies 
limited  their  distribution  to  a  local  area  (table  12). 

Slightly  over  half  of  the  firms  responding  sold 
primarily  to  the  HRI  market,  and  about  half  the  HRI 
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Table  12 — Importance  of  convenience  foods  to  total  product  line  and  area  of 
distribution  of  food  processors,   by  firm  size. 


Sales  volume 


Large 


Size  of  firm  JL/ 


Med  ium 


Small 


Average 


-Percent- 


Proportion  HRI  items  of  : 

total  product  line  :  59 

Proportion  convenience  items  : 

of  total  product  line  :  56 

Proportion  convenience  items  : 

of  HRI  line  :  49 

Sales  distribution:  : 

National  :  100 

Regional  :  — 

Local  ;  :  - 


50 

50 

55 

77 
19 
4 


86 

35 

32 

53 
37 
10 


56 

50 

49 

69 
25 
6 


1/  Based  on  volume  of  sales:  Large,  $250  million  and  over;  medium, 
$2  -  $250  million;  small,  under  $2  million. 


product  line  for  these  companies  was  made  up  of 
convenience  items.  However,  convenience  food 
products  accounted  for  84  percent  of  dollar  sales  of 
the  firms  to  this  market. 

The  importance  of  convenience  foods  to  a 
company's  product  line  was  greatest  among  the 
larger  firms,  usually  accounting  for  nearly  three- 
fifths  of  the  items  produced.  Among  smaller 
companies,  the  proportion  of  convenience  items  to 
total  items  was  nearer  to  one-third. 

When  asked  about  the  user  of  raw  agricultural 
commodities  in  covenience  foods,  respondents  most 
frequently  cited  vegetables,  meats,  and  dairy 
products  as  being  the  principal  ingredients.  Cereals, 
fruit,  and  poultry  were  next  in  importance. 
Information  on  the  quantity  and  value  of  raw 
products  used  by  the  industry  will  beobtained  during 
a  later  phase  of  this  study. 

Heat  and  serve  and  portion  control  items  were  seen 
as  the  largest  growth  areas  for  convenience  foods  in 
the  HRI  market.  Among  food  forms  (i.e.,  canned, 
dried,  frozen)  respondents  expected  frozen 
convenience  products  to  register  the  greatest  sales 
increase  during  the  next  5  years. 

Product  Introductions  and  Discontinuances 

Firms  reported  on  the  number  of  convenience  items 
that  were  introduced  and  discontinued  in  the  last  5 
years  in  relationship  to  the  level  of  preparedness  and 


by  the  product  form  for  each  of  13  food  categories. 
They  reported  that  a  total  of  6,357  food  items  were 
introduced  in  the  last  5  years.  Of  the  products 
introduced,  half  were  either  mix  and  serve  or  heat  and 
serve;  one-third  required  additional  cooking,  and  the 
remainder  were  either  thaw  and  serve  or  table  ready. 
Frozen  products  accounted  for  over  two-thirds  of  the 
total  items  introduced.  Canned  and  packaged  goods 
and  dry-mix  products  accounted  for  most  of  the 
remainder  (table  13). 

The  items  discontinued  in  the  5-year  period 
amounted  to  about  19  percent  of  those  introduced. 
Frozen  products  accounted  for  the  greatest  number  of 
discontinued  items  (table  14). 

Entrees  were  the  largest  group  of  convenience 
foods  introduced  in  the  last  5  years,  numbering  2,573 
products  or  two- fifths  of  all  items  (table  15).  Nearly  all 
were  frozen  products  requiring  cooking  or  heating 
before  serving.  About  14  percent  of  the  entrees 
introduced  during  the  5-year  period  were 
discontinued,  slightly  less  than  the  average  for  all 
items. 

Side  dishes  comprised  the  second  largest  group  of 
convenience  foods  to  be  introduced  in  the  last  5  years. 
Three-fourths  of  the  458  side  dishes  introduced  were 
in  the  heat  and  serve  or  mix  and  serve  category. 
About  half  were  frozen  and  most  of  the  remainder 
were  canned  or  packaged.  Of  the  side  dishes 
introduced,  only  8.5  percent  were  discontinued. 
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Table  1 5- -Items  introduced  and  discontinued,  1968-1973. 


:       t,    j   . .  :      „    j   .  ^  •  Discontinuances 
Food  items                 Food  items 

Food  category  :       .   .      ,       ,  :      , .        ^ .       ..  :asa  proportion 

b    J  introduced  discontinued  -   .  , 

:  :  :  of  introductions 


:  Number  :  Percent  — 

Hors  d'oeuvers  :  228  34  :  15 

Salads  :  77  10  :  13 

Entrees  :  2,573  371  :  14 

Side  dishes  :  458  39  :  9 

Dinners  :  271  92  :  34 

Breads  and  rolls  :  169  52  :  31 

Cakes  and  pastries...:  444  86  :  19 

Dessert  pies  :  231  55  :  24 

Snacks  :  123  21  :  17 

Sauces  and  gravies...:  202  30  :  15 

Condiments  :  217  58  :  27 

Bases  and  mixes  :  282  46  :  16 

Soups  :  154  53  :  34 

All  others  :  928  277  :  29  

Total  :  6,357  1,224  :  19 
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